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ABSTRACT : 

PROBLEM TO BE SOLVED: To prepare a food for cooking, filled in a 
container and 

easily edible simply by heating the food together with the 
container in a 
microwave oven. 

SOLUTION: This food for cooking filled in a container for a 
microwave oven is a 

frozen food or a chilled food comprising a combination of a solid 
material to 

be cooked and a liquid material such as a soup stock or a sauce 
for cooking 

thereof in a plastic container (an outer bag), responsive to 
heating in a 

microwave oven and containing the frozen food or chilled food 
composed so as to 

form fine through-holes for .venting a gas such as steam along a 
release agent 

applied to a sealing surface of the plastic container by an inner 
pressure 

produced in the plastic container when heating thereof in the . 
microwave oven. 

In this case, the liquid material such as the soup stock or sauce 
is separately 



COUNTRY 

N/A 

N/A 
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housed in a plastic container (an inner bag) which is of the same 
kind as that 

of the outer bag and responsive to the heating in the microwave 
oven, 

hermetically sealed by thermal fusion and placed therein. 
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* NOTICES * 

The Japanese Patent Office is not responsible for any 
damages caused by the use of this translation. 

l.This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2 **** s hows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[The technical field to which invention belongs] this invention relates to the food for cooking containing 

a plastic envelope which can eat simple by heating cooking by the microwave oven. 

[0002] 

[Description of the Prior Art] Conventionally, a steamed meat dumpling, croquette, fried-cake-of- 
minced-meat, rice ball, and glow side, with chilled food, such as frozen foodss, such as Chinese 
********** ? an ^jgj. p en ^ an( j a ^jjy j t j^i^ j n tray 0 f plastics, and holds in the 

container (outside bag) of further sealing plastics package material, and there is what is put on 
circulation in the state of after [ freezing or refrigeration processing ] seal. 

[0003] Therefore, although it is simple if such a product of a frozen foods or chilled food can be covered 
over a microwave oven every outside bag when carrying out cooking heating of it with a microwave 
oven, there is a possibility of exploding, it is depended and surprised at rupture, dispersion of a contents 
happens, and it is not desirable. A contents must be taken out from an outside bag to prevent rupture, 
and it must apply to a microwave oven. 

[0004] on the other hand, the food which a solid will melt if it starts being extensive and it passes the 
food with which a solid exists in liquefied objects, such as juice and dripping, or for a long time, or it 
takes out, juice, dripping, etc. are spread and crowded in a solid, and the feeling of a meal spoils 
remarkably -- for example Bean paste, littleneck clam butter, etc. are taken out just before eating, 
pushing -- vegetables boiled hard with soy of****, miso soup with pork and vegetables, various miso 
soup, chow mein, curry and rice, a beef bowl, and a fish, shrimp dust, and mackerel - liquefied objects, 
such as juice and dripping, rice cake, vegetables, a piece of meat, tofu, and a side It is better for boiled 
rice, the fillet of a fish, and the shrimp to have turned and to apply to solids, such as the body, mackerel, 
and a short neck clam, for the feeling of a meal, and the flavor. 

[0005] therefore, in order to apply such cooking food to microwave ovens Although it can consider 
taking out, dividing liquefied objects, such as juice and dripping, separately with a solid, paying a 
liquefied object in installments in a heat-resistant plastics pouch, sealing by **** arrival, and holding in 
the container (outside bag) of sealing plastics package material together with a solid Since it is required 
to cut ** of the plastics pouch into which the contents was taken out from the outside bag and it took out 
further before applying to a microwave oven also in this case, and liquefied objects, such as juice and 
dripping, went, and to fill a solid with a liquefied object and simple nature is missing The actual 
condition is not commercialized about this kind of cooking food. 
[0006] 

[Problem(s) to be Solved by the Invention] Even if it applies to the plastic envelope (outside bag) every 
microwave oven which did not require the time which cuts ** of the containers (it may be hereafter 
called an "inside bag") into which this invention took out and liquefied objects, such as juice and 
dripping, went, such as a plastics pouch, and held the inner bag and the solid An inner bag and an 
outside bag do not have fear of rupture, and it aims at offering the food for cooking containing a 
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container for microwave ovens which can eat easily only by heating by the microwave oven. 
[0007] 

[Means for Solving the Problem] this invention person sets for the product of the frozen foods 
containing a plastic envelope, or chilled food previously. By carryinR out a seal by the sealing surface of 
_ a container which ap plied the remover beforehand so that th e penetration pore of deflation, such as a 
st eam^may aris e forTKeTirst ti me, when internal p r essure taKe s at th e time of microwave Heatrn gTverTiY 
it applies to a micfoWaw^iveirevery container ancfit heats, putting the frozen foods or chilledlbod of 
hermetically-sealed-enclosure entering made from plastics into a container The patent application of the 
ability to offer the product of the frozen foods containing a container without fear of rupture or chilled 
food was found out and carried out (Japanese Patent Application No. 193493 [ seven to ]). 
[0008] As a result of this invention person's inquiring succeedingly, the solid and this by which a frozen 
foods or chilled food is seasoned should be seasoned. If it is in the food for cooking which takes out and 
consists of the combination of liquefied objects (liquid seasoning), such as juice and dripping Also about 
containers (inside bag), such as a plastics pouch which holds this liquefied object Like an outside bag, if 
it is the container with which the remover was constituted from the microwave heating correspondence 
package material by which the pattern application is carried out by one front face at the time of 
microwave heating as generated along with the remover by which the penetration pore of deflation, such 
as a steam, was applied to the sealing surface of this plastic envelope by the internal pressure produced 
in this container It finds out that this purpose can attain and came to make this invention. 
[0009] that is this invention with the internal pressure produced in the plastic envelope at the time of 
microwave heating In the frozen foods or the microwave heating correspondence plastic envelope 
containing chilled food (outside bag) constituted so that the penetration pore of deflation, such as a 
steam, might arise along with the remover applied to the sealing surface of this plastic envelope This 
frozen foods or chilled food is taken out for seasoning the solid and this which are seasoned. Juice, It is 
the food for cooking which consists of the combination of liquefied objects, such as dripping, and is the 
food for cooking containing a container for microwave ovens characterized by taking out, and for 
liquefied objects, such as juice and dripping, paying this in installments in an outside bag and a 
microwave heating correspondence plastic envelope (inside bag) of the same kind, being sealed by **** 
arrival, and being placed. 
[0010] 

[Embodiments of the Invention] As for the microwave heating correspondence plastic envelope (inside 
bag) which took out and held liquefied objects, such as juice and dripping, in the food for cooking 
containing a container of this invention for microwave ovens, it is desirable to be allotted and put on the 
top of the solid with which the penetration pore of the deflation which forms the tap (outlet) of a 
liquefied object is seasoned by heating, in this case, an inner bag is directly put on the top of a solid - 
having -- ****-- or the upper part of a solid -- a spacing - minding - a pendant -- you may be 
Moreover, it is good to devise the treatment which an inner bag swells with internal pressure at the time 
of heating, is made to replace by inert gas, such as nitrogen gas, to make air enclose in an inner bag **** 
or if needed in order to promote that the penetration pore of deflation carries out opening, and raises a 
pneumatic rate. 

[001 1] When this is applied to a microwave oven and heated, liquefied expenses inner bags, such as 
juice and drippfng, begin to swell with internal pressure, it takes out first, soon (after 1 - 2 minutes), the 
penetration pore of deflation carries out opening of it, and takes it out, liquefied objects, such as juice 
and dripping, are applied on a solid, or the food for cooking containing a container concerning this 
invention is mixed, and forms one food. ,While the whole outside bag swells succeedingly and a 
moderate pressure resistance is maintained by tfie moderate deflation from the penetration pore, cooking 
cooking is performed for 3 - 5 minutes. 

[0012] Thus, using microwave heating correspondence package material as package material of an 
outside bag and an inner bag, this invention can only be heated with a microwave oven, and can **** 
the same flavor as cooking easily at home. 

[0013] The packing gestalt of the food for cooking containing a container of this invention for 
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microwave ovens so that it may illustrate to drawing 1 The rice cake put into receptacles, such as a tray 
and a cup, after having taken out and wrapping in and carrying out the seal of the liquefied objects, such 
as juice and dripping, to **** material beforehand, vegetables and a piece of meat, tofu, a side, Boiled 
rice, the fillet of a fish, and a shrimp turn, and it carries on ** material (solid), such as the body, ****, 
and a short neck clam, and wraps in the **** material which made the whole independently, and a seal 
is carried out completely, and it refrigerates or saves [ freezing ]. Just before eating, after thawing, 
without cutting **, by heating for 3 - 5 minutes with a microwave oven (500-600W) as it is, liquefied 
objects, such as juice and dripping, are applied on a solid, or it takes out, it is mixed and the cooking 
food which carries out the purpose is done. 

[0014] In order to eat this food behind to the sealing surface of a container (an outside bag, inner bag) of 
the food for cooking containing a container of this invention for microwave ovens, when it applied and 
heats to a microwave oven every container at it, and temperature goes up and internal pressure cuts, a 
remover is beforehand applied so that the penetration pore of deflation, such as"a steam, may arise for 
the first time. A remover can be suitably applied to all of the sealing surface of the seal section of the 
****** seal section, a nose of cam, and back end opening. 

[0015] The package material of the plastic envelope of liquefied objects, such as the food call juice for 
microwave heating correspondence container entering cooking and dripping, is a thermoplastics film 
(sealant material), for example, can mention a general -purpose polyolefine and a special polyolefine. 
Specifically A low density polyethylene (LDPE), a medium density polyethylene (MDPE), A high 
density polyethylene (HOPE), non-extended polypropylene (CPP), A straight chain-like low density 
polyethylene (L-LDPE), a super-low density polyethylene (VLDPE), Ethylene and a vinyl acetate 
copolymer (EVA), ethylene and an acrylic-acid copolymer (EAA), They are ethylene and a methacrylic- 
acid copolymer (EMAA), an ethylene ethyl acrylate copolymer (EEA), an ethylene methyl methacrylate 
copolymer (EMMA), ethylene and a methyl -acrylate copolymer (EMA), an ionomer (IO), etc. As for 
these, the laminating of other resin layers may be carried out to the background of a sealing surface if 
needed for the purpose of printing of a content display, the feeling grant of beauty, etc., or firmness 
grant. The pattern application of the remover is carried out at the whole surface of for example, a 
thermoplastics film, and there is a thing which comes to carry out the laminating of an adhesives layer / 
ink layer / the polyethylene-terephthalate layer to other fields one by one in such laminating package 
material. 

[0016] Instead of the package material by which the pattern application of the remover was carried out, 
an outer layer becomes a sealant film from the thermoplastics film with thermal resistance, and a inner 
layer consists of a sealant film, and even if it is the laminated-plastic film which comes to prepare an 
interlayer a remover layer, it can be used suitably. In this case, it is generated along with the remover 
prepared in the sealing surface from the sealant film layer to which the penetration pore of deflation, 
such as a steam, is located near a sealing surface with the internal pressure which the heat-sealing 
intensity for a remover layer became weaker when the seal of the sealing surface was carried out with a 
seal bar, while the lamination intensity of the fraction which prepared the remover layer became weaker, 
and was produced in the container containing food as a result at the time of microwave heating. 
[0017] If the melting point is a thing 160 degrees C or more and is generally used as a frozen foods and 
package material for chilled-food packing as a thermoplastics film with the thermal resistance which 
constitutes an outer layer, although it will not be limited especially, a polyethylene-terephthalate film, a 
silica vacuum evaporationo polyethylene-terephthalate film, an alumina vacuum evaporationo 
polyethylene-terephthalate film, a biaxial-stretching polypropylene film, a biaxial-stretching nylon film, 
etc. can use it preferably from thermal resistance, on-the-strength physical properties, transparency, a 
printability, and a dampproof point. About 9-50 micrometers of the thickness of an outer layer are about 
12-30 micrometers preferably. 

[0018] If a inner layer is not [ that what is necessary is just the intensity which is a grade which goes out 
toward the orientation of a sealing surface with the internal pressure of a steam etc. for the first time 
(****** ar i ses ) ] i arge as compared with the intensity of the thermoplastics film layer of the outer layer 
by which a laminating is carried out when the site allotted near the sealing surface which applied the 
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remover covers the food for cooking containing a container over a microwave oven and heats it. it is 
good. Although the thickness of a inner layer is not generally prescribed by the modality of used sealant 
material, it is usually about 20-70 micrometers preferably about 15-130 micrometers. 
[0019] remover ****** - the poly-flax id / silicon system sublation varnish "X218PE" (product made 
from Oriental Ink), and an acrylic - /urethane system "shrink EX ********* (product made from 
Oriental Ink) "**************» (Oriental FCC. make) calcium-carbonate entering shellac resin 
system edible ink can be mentioned 

[0020] It is the pattern which the penetration pore of deflation, such as a steam, produces for the first 
time when the food for cooking containing a container is suitably covered over a microwave oven by 
printing etc. after applying printing ink, such as feeling grant of a content display and beauty, so that a 
remover may be seen by the example of direct or back ****** a t original fabric package material, and it 
heats, and the pattern application is carried out at one side at large at this original fabric package 
material. Therefore, even if the fraction by which a seal is carried out is where of this original fabric 
package material, it can consider as the position where a remover passes to the ends of the seal section. 
[0021] Furthermore, as a means which raises the effect of a remover, it is good to add inorganic 
substances, such as a calcium carbonate, two to 5% of the weight preferably one to 10% of the weight. 
As an inorganic substance, a magnesium oxide, an aluminum oxide, titanium oxide, a magnesium 
carbonate, a zinc carbonate, a calcium sulfate, a barium sulfate, a specific silicate, a magnesium silicate, 
clay, diatomaceous earth, talc, a kaolin, etc. can be mentioned, 

[0022] If it applies, without thermoplastics film minding [ which constitutes an outer layer ] a remover 
through an ink layer, it can make with the microwave heating correspondence package material which 
consists of a laminated-plastic film by carrying out the laminating of the sealant film which constitutes a 
inner layer by heat welding through an adhesives layer succeedingly. A laminated layers method is 
suitably chosen according to the property of a sealant resin, and may form a sealant coat in the outer 
layer by the side of a remover application side with the so-called melting knockout lamination method. 
[0023] If the relation with the seal intensity of the fraction which applied the remover, and the fraction 
not to apply makes the fraction not to apply the seal intensity 1 in a seal intensity when manufacturing 
the microwave heating correspondence package material concerning this invention, if the domains of the 
seal intensity of the fraction which applied the remover are 0.3-0.7, it can achieve the degassing function 
in a container enough. 

[0024] In the manufacture by the automatic packer of the product of the microwave heating 
correspondence container entering frozen foods of this invention, or chilled food, if the pattern of the 
sublation material applied to the volume original fabric of the plastics package material which should 
constitute a container is a pattern which the penetration pore of deflation, such as a steam, produces in a 
sealing surface for the first time when such a product containing a container is heated with a microwave 
oven as it was in short, temperature goes up and internal pressure is applied, there is no special limit. 
[0025] It can divide roughly into such a pattern straight-line type and the other variant type. 
[0026] As a straight-line type is shown in drawing 2 , it is the pattern of three thin (width of face is 
7mm, 15mm, and 25mm, respectively) ****s which is parallel to the longitudinal direction of original 
fabric package material, and a remover is applied. The width of face of a remover is 6-20mm preferably 
3-30mm. Moreover, 0.5-5 micrometers of thickness are 1-3 micrometers preferably. 
[0027] As [ show / a variant type / in drawing 3 ] In this pattern, since one [ at least ] application fraction 
of (a) and (b) crosses seal width of face in a seal fraction and a remover is applied even if the position of 
a heat-sealing bar shifts a pattern (a) on either side and (b) from half-pitch ******, the trouble of 
alignment can be saved. 

[0028] Each above is structure from which gas, such as a steam, escapes in the nose of cam of a 
container, and/or the seal fraction of back end opening, as a pattern is rolled, it applies to the 
longitudinal direction of an original fabric and it is shown in drawing 4 (b) as well as the time of 
by the volume original fabric of drawing 4 (a) (top bottom type). 

[0029] On the other hand, if the remover is applied to the longitudinal direction of an original fabric as 
shown in drawing 5 (a) by the right-angled pattern, it will become the structure of drawin g 5 (b) where a 
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steam escapes from a back seal fraction at a package material original fabric (back seal type). 
[0030] The pattern of the remover applied to the original fabric of the plastics package material which 
should constitute a container When the frozen foods or chilled food containing a container is covered 
over a microwave oven every container, so that the penetration pore of deflation, such as a steam which 
serves as how depending on which the best season for eating gets warm according to each food, may 
arise in a sealing surface in short, although The pattern in the case of [ given ] such a remover can be 
easily found out, if it is this contractor by carrying out an easy prior test with reference to back 
******** including the size. 

[003 1 ] In addition, it adds a little about the frozen foods of this invention, or the seal of the microwave 
heating correspondence laminated-plastic container containing chilled food. It stretches, and it stretches, 
a doubling fraction is heated, and a seal is carried out by **** arrival so that the thermoplastics film 
package material of this invention may be fractured that food should be held and a remover layer or a 
sealant film layer (in the case of the laminating resin which consists of three layers) may become inside. 
In this case, it may fracture, and this fraction may also apply and carry out ** arrival of the heat for the 
purpose of strengthening the fold of a doubling fraction. Therefore, in the case of the container of a 
workmanship rectangle, a seal turns into the method seal of three, or the method seal of four 
[0032] 

[Example] Hereafter, the example of reference and an example explain this invention concretely. Of 
course, this invention is not limited to this. 

[0033] In a production of the package material for manufacture frozen foodss of Example of Reference 
1 microwave heating correspondence package material (taking out ****** material) In biaxial- 
stretching polypropylene (OPP film 15micrometer **, 900mm width of face), with a gravure machine 
As shown in drawing 6 (a), set a predetermined spacing for a band-like pattern with a width of face of 
7mm, roll a remover [the sublation varnish made from Oriental Ink "X218PE"], and carry out a printing 
application at the longitudinal direction of an original fabric, and it sets to a dry-laminate machine on it. 
An L-LDPE film, 30 micrometer **, the product made from width-of-face [ of 900mm ]; TOH CELLO 
Chemistry, and "TUK-HC" were pasted together and taken out with urethane system adhesives "ad coat 
AD-545S" (made in Oriental Morton), and the volume original fabric of the laminated-plastic package 
material for juice was created. 

[0034] In a production of the package material for manufacture frozen foodss of Example of Reference 
2:microwave heating correspondence package material (outside ****** material) It sets at a gravure 
machine on a polyethylene-terephthalate (PET) film (16 micrometer **, 300mm width of face). Six 
colors are printed and, subsequently it is a product made from Oriental Ink as a remover. Roll a band- 
like pattern with a width of face [ in drawing 2 ] of 7mm using a sublation varnish "X218PE", and a 
printing application is carried out at the longitudinal direction of an original fabric. In the 1st dry- 
laminate machine of a tandem dry -laminate machine furthermore, with urethane system adhesives "ad 
coat AD-900" (made in Tokyo Morton) Opaque white L-LDPE film (it **s 40 micrometers) 300mm 
width of face is pasted together and it sets to the 2nd dry-laminate machine, the pattern of drawing 2 
with the gravure version;175 line and depth of 36micro as a remover ********** S y S tem [ by Oriental 
FCC. ] edible ink:''**************" calcium-carbonate entering was printed, and the volume original 
fabric of the laminated-plastic package material for outside bags was created. 

[0035] Example 1: As juice, it was obtained, and took out with the example for stew cooking 1 of a fish 
of food reference, and ****** material was taken out, the Akita specialty Hinai hen soup was used, the 
Hinai hen took out in a pan, and 200g of juice and 400g of sugar soy sauce few ** and water were ' 
added, it heated and took out to 95 degrees C, and 60g hot pack of the juice was carried out to the three- 
way-type ****** seal:length dimension of 120mm of drawing 6 The tray made from polypropylene 
a width [ of 85mm ] x length [ of 190mm ] x depth of 25mm was prepared, and it carried out and put on 
the back seal subordinate side so that the inferior-surface-of-tongue object of the bag into which 160g of 
the cut fish of mackerel was put in and taken out, and juice went might be carried out as readiness which 
covers a microwave oven and juice might come out. As package material which wraps the whole, the 
package material obtained in the example 2 of reference is cut too much [ 30mm of ends ]. the width of 
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240mm -- a slit -- carrying out -- the object for outside bags carrying out -- the drawing 7 with a width 
[ of 1 10mm ] x length of 245mm, and a three-way-type ****** seal bag -- making -- the above - 
mackerel - it took out with the entering tray and the bag of juice was put in, as the ****** seal section 
turned up, it carried out the seal to it, and the food package material for microwave-oven correspondence 
and stew cooking ( drawing 8 ) was obtained 

(~ [0036] The result applied for 4 minutes and 30 seconds by microwave oven (model :NE-2) by Matsushita 
Electric Industrial Co., Ltd. 600W, and strong setup, After (2 minutes and 30 seconds), "the bag into 
which it took out and juice went" is heated, and the whole pouch swells. The fraction which applied the 
remover with a width of 7mm after (2 minutes and 50 seconds) carries out a inferior-surface-of-tongue 
object, and juice falls out. The steam escaped from the top center section of width the fraction of 6.5mm 
which mackerel was heated after (3 minutes and 15 seconds), and the outside bag swelled, and applied 
the remover to the sealing surface of an L-LDPE film after (3 minutes and 35 seconds), and boiling was 
completed after (4 minutes and 15 seconds). As a result of eating this, it was the gustation equivalent to 

I stew of a pan. 

[0037] In the example 2-6:this example, except having used the material of each following cooking 
food, the same operation as an example 1 was performed, and the food for microwave heating 
correspondence cooking was manufactured. 
[0038] 

(1) Vegetables boiled hard with soy of a fish Cut fish of a fish It goes out two, 160g It takes out and is 
juice. Water 1/2 cup (80g) of cup 

" * * [ it is **** ]" 1/4 cup of teaspoon Mirin 2-3 cups of teaspoons Sugar 1/2 cup of tablespoon ****** 
It is [0039] a little. 

(2) mackerel - bean paste Cut fish of mackerel 2 - going out 200g taking out - juice Bean paste 40g 
Water 1/2 cup (80g) of cup 

"** [ it is **** ]" 1/4 cup of teaspoon Mirin 2-3 cups of teaspoons Sugar 1/2 cup of tablespoon ****** 
It is [0040] a little. 

(3) Chow mein Raw noodles boiled at once 200g Source Water 50g Source 50g [0041] 

(4) Curry and rice Boiled rice 190g Vegetables and beef 80g **** of curry Water 70g 80g Cow's milk 
2g Curry 8g [0042] 190g of boiled rice is level piled in a tray, and beef, an onion, a carrot, and a potato 
are finely cut for 1cm around on it, and it carries so that 80g of the things well stir-fried in butter may be 
scattered. **** 80g of the curry melted with water and cow's milk on it is taken out, and what wrapped 
and carried out the seal to **** is carried. 

[0043] As a result of wrapping and carrying out the seal of the whole with the bag for sheathing and 
applying to a microwave oven, inner curry covered boiled rice, vegetables, and meat in 30 seconds per 
minute, the thing equivalent to elegance was usually made in 4 minutes, and the feeling of a meal was 
also good. 
[0044] 

(5) Littleneck clam butter (alcohol steaming wind) 

The short neck clam which carried out sand omission 200g The salt piper A little It takes out and is 
juice. Cooking alcohol 80g Butter lOg [0045] The short neck clam which carried out sand omission to 
the tray is put in order, and the salt piper is sprinkled lightly. Entering cooking alcohol and butter was 
started on it, **** was placed, the whole was wrapped in the bag for sheathing, and it heated with the 
microwave oven, 

[0046] It takes [ inner ] out in 1 minute, the cooking alcohol and butter of **** cover the whole short 

neck clam, a short neck clam is heated, and the object equivalent to the littleneck clam butter (alcohol 

steaming wind) built in about 4 minutes by usual technique was made. 

[0047] In the example 7-1 l:this example, the container with deep bowl type or base of 

polypropylene/product made from polystyrene was used instead of the tray-like container, and the 

container which held the following food for cooking according to the example 1, respectively was 

manufactured. 

[0048] 
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(1) Rahmen Raw noodles boiled at once lOOg Rainy season 200g [0049] 

(2) Miso soup with pork and vegetables ** material, such as vegetables and a piece of meat lOOg It takes 
out and is juice. Water 1.1/2 cup Bean paste 1 cup of tablespoon strength "** [ it is **** ]" 1/4 cup of 



It pushes. (4) **** Burned rice cake 3-a 4piece 30g An azuki bean (what boiled at once and cut water) 
5g Juice Water 80g lOOg Sugar 20g Salt It is [0052] a little. 

(5) A beef bowl Boiled rice 200g The rose meat of a cow 70g An onion 1/4 piece It takes out and is 
juice. Water 1/4 cup Sugar One cup of tablespoon "** [ it is **** ]" 1/4 cup of teaspoon Soy sauce One 
cup of tablespoon [0053] It takes out 1 minute after, as a result of applying this article to a microwave 
oven (600w), the seal (stratum disjunctum) of the ****** fraction of **** is torn, and it takes [ inner ] 
out, and juice flows out, and it is a wrap about ** material. 

[0054] The fraction of the stratum disjunctum of ******** peels, without exploding, although an outer 
bag swells greatly and will be in the pressurization status as it takes out after 2 minutes and 30 second 
progress, juice goes up before and after 105 degrees C and vapor pressure becomes high by continuing 
heating, although temperature once falls by ****. While an inner steam is emitted little by little outside 
and maintains the pressurization status, a solid content is heated, and it will be in the status that it is 
completely eaten in 4 minutes. 

[0055] The sheathing bag was taken out, when temperature fell and the swelling was lost. It was the 
gustation equivalent to these dishes that make all at commercial elegance or a home as a result of 
removing and eating the bag in which the side was cut with scissors, the inner container was taken out 
and taken out, and juice was contained. 



[Effect of the Invention] As explained above, according to this invention, the food for cooking 
containing a container for microwave ovens which can eat easily only by heating with a microwave oven 
every container can be offered. 



[Translation done.] 
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